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Reference Desi i
gnation F i
. ‘ orm Declaration Compatibility
605022173 Coppa flavour Shaitzrseusle
liquid Flavour @ @
) 605022170 Prosciutto
Powder Natural flavo @
ur
34502301 i sliairzr=zel
L ' Saltin er-soluble
g liquid Natural flavour @ @
216U23022
Beef Powder Natural beef flavour @
605022114 Bacon Water-soluble
liquid Natural flavour @ @
60
5022206 Lamb Powder Flavour @ @
214U23021 Grilled beef
Powder Flavour @ @
324U2401 Roasted chicken Powder Natural fla
wr | @O




Fish & Seafood

Reference Designation Form Declaration Compatibility
' 331023011 Tuna Powder Natural flavour @
Water-soluble @ @ .
@ 605022186 Scallop o Flavour
' 331U2303 White fish Powder Natural flavour @
60137905 Fish Powder Natural fish flavour @
600297701 Shrimp Powder Natural shrimp
flavour
Reference Designation Form Declaration Compatibility
r
Adyumiaqe, ' 60302512 Blue cheese Powder Natural flavour @ @
Produced thanks
to new Colin Soft cheese @ @ .
technology. to _ -{ ‘ 353U23012 (i.e.: camembert) Powder Natural flavour
guarantee aromatic
potency, stability —
and resistance ) 605022218 'ta"ﬁ” style Powder Natural flavour @ @
to cooking . cheese
5 Natural goat cheese
605022158 Goat cheese Water soluble flavour with other @5
Iqui natural flavours
605022197 Cheddar cheese | Water-soluble liquid Flavour @ @
Référence Désignation Aspect Déclaration Compat. Equivalence
o Sensory
& 605022269 | Smoke/Salt Powder Natural flavour %) _gombination
& SF004
Water-soluble Aromatic notes
cl ' 214U2402 Smoke liquid Natural flavour similar to SFO0T
Advarloge
bstitute for ) A t t
As a substi romatic notes
Smoke Flavourings ] 605022236 | Intense smoke Watelr—sgzjluble Flavour @ similar to SF001
(SF) et & SF002
Ly In keeping with
new regulation!
Regular Smoke Water-soluble Aromatic notes
. 34402401 Flavour liquid Flavour @ similar to SF008
\
5 @ @ Woody aromatic
60145602 Woody smoked Fatl.so!gble Flavour . notes similar
fqui @ to SF008

‘ @ Vegan @ Halal Kosher -
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Sweet & Floral

Reference

Designation

Form

Declaration

Compatibility

Cocoa substitute

Reduces cocoa
by 40%

608301602

Dark chocolate

Water-soluble liquid

Natural flavour

Ve

' 605022172 Pandan Water-soluble liquid Flavour @
' 605022119 Peanut Water-soluble liquid Flavour @ @
) S Natural apricot @ @ .
‘ 305024011 Apricot Water-soluble liquid flavour
L Natural elderflower
‘ 605022156 Elderflower Water-soluble liquid flavour. acidifier: E330 @
Natural hibiscus
@ 605022151 Hibiscus Water-soluble liquid | flavour with other | (\#) (30)
natural flavours
Natural raspberry
60502262 Raspberry Water-soluble liquid flavour with other @ @

natural flavours

Spice & Aromatic plant

(Flavours)

~

Reference Designation Form Declaration Compatibility

. S Natural flavour, @ .

334U2201 Chipotle Pepper Fat-soluble liquid chipotle oil

. Natural onion
' 15002404 Roasted onion Powder flavour @ @
. 605022234 Curry Water-soluble liquid Flavour @ @
Natural basil flavour
605022205 Basil Fat-soluble liquid with other natural @ @
flavours

Natural pepper @ .
91F803 Pepper/Salt Powder flavour @
Natural nutmeg @ .
600262302 Nutmeg/Salt Powder o nut %)
60201802 Garlic/Salt Powder Natural garlic WIS

flavour
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COIin ingrédients

LA SOLUTION CULINAIRE
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SOLUTION

1000

' @ Vegan @ Halal Kosher

i f over
Discover our range o .
2,000 plant—based raw materials,

blends and ingredients at

www.colin-ingre

Colin Ingrédients

67170 Mittelhausen - France

Tél. : +33 (0)3 88 512222
info

@colin-ingredients.com

dients.com

Diafood

69126 Heidelberg - Germany
Tel. : +49 (0)6221 64 210
info@diafood.de
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